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ABSTRACT : 

PROBLEM TO BE SOLVED: To obtain a frozen sushi set, which can be 
easily produced and provides good taste by thawing each sushi at a 
condition suitable for each stock. 

SOLUTION: This frozen sushi set consists of a plurality of sushis 
10 made of different stocks, contained in a flat container 12. They 
are thawed by a high-frequency thawing device, while contained in the 
container 12 . They are arranged in the container 12 orderly by 
difficulty of the stock in thawing, in line with the field intensity 
distribution of the microwaves, so that they are thawed evenly. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention relates to the container which uses the frozen sushi for the 

approach and this which are thawed promptly. 

[0002] 

[Description of the Prior Art] although thawing this is performed after freezing and saving sushi in 
recent years — the conventional approach « natural defrosting or a stream - it was in any of defrosting. 
[0003] however - although depended also at a room temperature in natural defrosting — usually - 2 
hours - 3 hours ~ requiring — another side — a stream — the container which sealed sushi in defrosting - 
putting in » this container ~ a stream — although it is the translation put on inside — a stream — although 
based also on temperature, the time amount for 30 minutes or more was usually required. 
[0004] On the other hand, when a microwave oven was actually used, since the sliced raw fish which is 
the kind of sushi will be in the condition of roast fish and the thawed sushi was not able to be 
reproduced, operation was impossible, although it was possible to use a microwave oven for defrosting 
of sushi. 
[0005] 

[Problem(s) to be Solved by the Invention] Though a microwave oven is used, this invention will not be 
in the condition that sliced raw fish burned, but aims at offering the container used for the approach and 
this which moreover compare with the conventional technique and enable speedy defrosting. 
[0006] 

[Means for Solving the Problem] In order to solve the technical problem of the preceding clause, the 
defrosting approach of the sushi of this invention In the condition of having covered to the seed part of 
sushi with the ingredient which covers or attenuates transparency of an electron beam Place the frozen 
sushi into a microwave oven, grasp by setting a microwave oven to ON, and the defrosting and heating 
to a boiled rice part are performed. After making a grip boiled rice part into 10 degrees C - 40 degrees C, 
by setting a microwave oven to OFF, this heating is stopped and it consists of the defrosting approach of 
sushi of thawing a seed part with the remaining heat of a grip boiled rice part. 
[0007] Moreover, in order to realize said approach, the container used for the defrosting approach of 
said sushi is made from the matter which covers or attenuates transparency of the electron beam 
generated by actuation of a microwave oven, and consists of a container used for the defrosting of sushi 
which has the pars basilaris ossis occipitalis and flank which hold the both sides of the seed part of sushi 
or a seed part, and a grip boiled rice part. 
[0008] It explains concretely below. 

[0009] Drawing 1 (b) and (b) show the container 1 used for the invention in this application, and this 
consists of a flank 12 surrounding a pars basilaris ossis occipitalis 1 1 and 4 rounds as mentioned above. 
[0010] Drawing 1 (b) shows the configuration which **** the both sides of the seed part of sushi, and a 
grip boiled rice part, and drawing 1 (b) shows the configuration which holds only the seed part of sushi. 
[001 1] Generally as for the material used for such a container, an insulating material corresponds to this 



http://www4.ipdl.ncipi.go.jp/cgi-bin/tran_web_cgi_ejje 



9/26/2006 



JP,05-184314,A [DETAILED DESCRIPTION] 



Page 2 of 3 



that what is necessary is just what is made to carry out a decay and can prevent electric shielding or 

printing to the seed part of sushi for transparency of an electron beam by this in short. 

[0012] concrete — both crockery a metallic oxide a synthetic-resin ingredient (however, in order to be 

equal to heating which considers the exposure of an electron beam as a cause, thermosetting synthetic 

resin is more desirable than thermoplastic synthetic resin.), etc. — although ~ it is used. 

[0013] However, in the case of the material made into the condition of having pinched an artificer's 

metal part in the shape of sandwiches by these also in the case of thermoplastics, such as polyethylene 

and polypropylene, even if synthetic resin became soft somewhat with heating based on the exposure of 

a metaphor electron beam, it checked enough that it could be used for the container of the invention in 

this application since the configuration of a container is maintainable. 

[0014] and these materials — in short — the boiled rice part of the sushi - defrosting and heating — 10 
degrees C - 40 degrees C - also resulting it is the description to have the thickness which is extent 
which the printing operation based on the exposure of an electron ray does not produce. 
[0015] Although drawing 1 (b) and (b) show the container which holds one frozen sushi, in order to do a 
frozen activity efficiently, it is desirable that it is the container which holds two or more sushi. 
[0016] Drawing 2 (b) and (b) have a pars basilaris ossis occipitalis 1 1 and a flank 12 in order to respond 
to such a request, drawing 3 characterized by connecting the container which can hold the sushi which 
plurality froze in the upper limit of a side attachment wall is shown, among these drawing 2 (b) shows 
the configuration which holds the both sides of the seed part of sushi, and a boiled rice part, and drawing 
2 (b) shows the configuration which holds only the seed part of sushi. 

[0017] Although shown in the drawing 1 (**), the drawing 1 (**) or the drawing 2 (**), and the drawing 
2 (**), where sushi is inserted, as it is shown in the drawing 3 (**) or the drawing 3 (**), it arranges in a 
microwave oven, so that it may be in the condition that the seed part of sushi touched the pars basilaris 
ossis occipitalis of a **** container (in addition, each of drawing 3 (**)s and drawing 3 (**)s shows the 
case where the container shown in the drawing 2 (**) is used.). 

[001 8] although the seed part of sushi will be located in the bottom by drawing 3 (b) and it will be 

located in the bottom in drawing 3 (b) ~ the any -- although - it may be adopted. 

[0019] However, in the arrangement shown in drawing 3 (b), in order to prevent that the grain of rice for 

the upper part adheres to the table of a microwave oven, it is good to cover the upper part of 4 rounds of 

the flank of a container with a thin film like the example 3 publication mentioned later. 

[0020] Thus, although a microwave oven is set to ON and defrosting and heating of a boiled rice part are 

performed to the sushi contained by the container 1, the seed part of sushi is covered with a container 1, 

and since it is defended from the exposure by the electron beam, the side effect of defrosting and heating 

has not produced it. 

[0021] After a boiled rice part sets a microwave oven to OFF according to the condition of ON of the 
microwave oven like the above in the phase which resulted in 10 degrees C - 40 degrees C, it is left by 
removing a container 1 from the inside of a microwave oven, or an electron. 
[0022] In addition, it is based on that an operation of printing to a seed part may arise in the case of 
defrosting in a hot case, and the condition of sliced raw fish may be unable to be enough maintained 
from this that making a boiled rice part into 10 degrees C or more makes a boiled rice part conversely 40 
degrees C or less based on the defrosting to a seed part not being performed enough in the case of low 
temperature from this. 

[0023] moreover, holding as it is, or it removes sushi from a container 1 in the phase of neglect - 
although all are possible, it is easier to hold as it is as an actual activity. 

[0024] As mentioned above, the boiled rice part has resulted in 10 degrees C - 40 degrees C with 
heating, have the considerable heating value, and the heat of a boiled rice part moves to a seed part by 
neglect like the above, and although defrosting is gradually performed by this, a seed part In such 
defrosting, unlike the exposure by the electron beam, the condition of the sliced raw fish in the seed part 
of sushi is maintained, and sliced raw fish will not be in a condition like roast fish like [ in the exposure 
of the electron beam in a microwave oven ]. 

[0025] In addition, in order to change with the consumed electric power of a microwave oven, the 
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magnitude of the sushi which performs defrosting, numbers, etc. and to make a boiled rice part into 10 
degrees C - 40 degrees C, the data based on fixed trial-and-error are required for the time amount which 
sets a microwave oven to ON. 

[0026] The example about the container used for the approach of the invention in this application and 

this below is shown. 

[0027] 

[Example 1] The container shown in drawing 2 (b) was created with the material which has the 
thickness of 0.2 micrometers which sandwiched the both sides of an aluminium powder in the shape of 
sandwiches by polyvinyl, and when the kind of the sushi by sliced raw fish was heated for 3 minutes 
with the 200 W microwave oven in the condition of having touched, at the pars basilaris ossis occipitalis, 
the boiled rice part had become about 10 degrees C. 

[0028] Then, although sushi was also thawed by the remaining heat which is in a boiled rice part when it 
was left in the microwave oven, where it stopped heating and a container 1 and one are made, a 
condition like the so-called roast fish was not able to become, but the condition of sliced raw fish was 
able to be maintained. 
[0029] 

[Example 2] When the frozen sushi was made to heat for 3 minutes in a 400W microwave oven after the 
seed part of the sushi by sliced raw fish has touched the pars basilaris ossis occipitalis of the container 
which shows crockery with a thickness of 3mm to drawing 2 (b) made from, the boiled rice part had 
become about 25 degrees C. 

[0030] Then, heating was stopped, and when it removed from the microwave oven and was left outside, 
the seafood-used-in-sushi-toppings part was also able to be thawed with the remaining heat which 
remains in the boiled rice part. 
[0031] 

[Example 3] As it was made from an epoxy resin with a thickness of 0.5mm, and sushi was contained 
like the configuration shown in the drawing 2 (**) and it was shown in drawing 4 , the upper part of 4 
rounds of a container (part of the field of the boiled rice which makes the opposite side of a seed part in 
sushi) was covered with the thin film of polypropylene with a thickness of 100 micrometers. 
[0032] When such a container 1 and sushi 2 of a condition were made to heat with a 500W microwave 
oven for 4 minutes, the boiled rice part had become about 40 degrees C. 

[0033] Then, heating was stopped, and when it took out outside and was left, while also being able to 
thaw the seed part with the remaining heat which remains in the boiled rice part, the seed part did not 
result in the condition of roast fish, but was able to maintain the condition of sliced raw fish barely. 
[0034] Where a container and covering as such thawed sushi shown in drawing 4 are performed, it was 
able to provide as food. 
[0035] 

[Effect of the Invention] As mentioned above, by using the sushi frozen in the comparatively easy 
container, the defrosting of the speedy frozen sushi using a microwave oven of the invention in this 
application can be attained, it can be compared with the former, and can present edible with frozen sushi 
very efficiently. 



[Translation done.] 
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DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] After [ manufacture ] refrigeration preservation is carried out, and this invention 
relates to the frozen sushi thawed with RF defrosting heating apparatus, such as a microwave oven, 
when eating. 
[0002] 

[Description of the Prior Art] Although sushi rice was thawed when thawing conventionally the sushi by 
which frozen preservation is carried out with a microwave oven, the raw seafood used in sushi toppings 
laid in sushi rice had to be thawed so that a temperature up might not be carried out beyond the need, 
and was difficult. And what devised in the form of sushi is proposed as the frozen sushi with which it is 
made for the temperature of seafood used in sushi toppings not to rise in case it thaws with a microwave 
oven is indicated by JP,7-322839,A. This is a thing using the temperature up of the seafood used in sushi 
toppings not being carried out, when the touch area of seafood used in sushi toppings and sushi rice is 
made small in the case of defrosting, the projection was formed by sushi rice, prepared space between 
seafood used in sushi toppings, seafood used in sushi toppings was curved in the U character mold, and 
the spacer made from dry ice etc. between seafood used in sushi toppings and sushi rice was inserted. 
[0003] 

[Problem(s) to be Solved by the Invention] In the case of the above-mentioned Prior art, the workability 
of forming a projection with seafood used in sushi toppings was not difficultly good, either. It was also 
difficult to make respectively to curve seafood used in sushi toppings in a U character mold into a 
uniform configuration, and was that for which the approach of putting in the spacer made from dry ice 
etc. also requires time and effort and time amount. Furthermore a possibility of spoiling flavor difficultly 
also had a setup of defrosting time amount, the wattage of a microwave oven, etc., and neither of the 
approaches had highly practical cost. 

[0004] This invention was made in view of the trouble of the above-mentioned Prior art, and 
manufacture is easy, and is thawed by the condition of having been suitable for the material of seafood 
used in sushi toppings, and it also aims a flavor at offering good frozen sushi. 
[0005] 

[Means for Solving the Problem] This invention is the sushi with which the seafood used in sushi 
toppings of various materials was respectively laid on the cast sushi rice, and is frozen sushi by which is 
put in order by the plate-like container and frozen preservation is carried out. This frozen sushi is thawed 
with the microwave oven which is high frequency defrosting heating apparatus, while it had held in this 
container. And when field strength becomes weak a little and, as for the field strength of the microwave 
in a microwave oven, near the core of a microwave oven heats further two or more overheated objects 
rather than the circumference, microwave is absorbed by the surrounding overheated object, and 
microwave has stopped easily being able to reach the overheated object located in the center. That is, 
near the side edge section of this container receives comparatively strong microwave, and near a center 
receives comparatively weak microwave conversely. The frozen sushi of the seafood used in sushi 
toppings to which heat-treatment by which flavor is not spoiled even if temperature rises into the part 
which receives strong microwave was performed, and the seafood used in sushi toppings with which 
water content is hard to be thawed comparatively low although it is raw edible is arranged. Although 
water content tends to become the part which receives on the other hand comparatively weak microwave 
with an elevated temperature comparatively highly, since it is raw edible, the frozen sushi of the seafood 
used in sushi toppings which wants to avoid a temperature up is arranged. 
[0006] Even if the seafood used in sushi toppings with which cooking of the frozen sushi of this 
invention was carried out received microwave with it, after being hard to carry out a temperature rise 
and thawing it, the temperature up of it is carried out slightly, and it is thawed with sufficient flavor, and 
it is thawed by optimal temperature that it cannot carry out the temperature rise of the seafood used in 
sushi toppings with low water content easily even if raw edible one receives strong microwave. [ low 
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water content and ] [ strong ] On the other hand, the seafood used in sushi toppings with high water 
content is thawed at moderate temperature by weak microwave raw edible one. 
[0007] Moreover, as for the sushi rice currently used for this frozen sushi, wood vinegar and reducing 
sugar are added at the time of manufacture. For this reason, moisture is activated, permeability improves 
and a lot of moisture than the usual sushi rice contains. Thereby, the defrosting by the microwave oven 
is efficient, and there is little effect which it has on other seafood used in sushi toppings, and it can eat 
after defrosting by the same flavor and same mouthfeel as defrosting before. 
[0008] 

[Embodiment of the Invention] Hereafter, the first operation gestalt of this invention is explained based 
on a drawing. Drawing 1 is the container 12 made of synthetic resin which holds the frozen sushi 10 of 
this invention, and a container 12 is put in by the microwave oven which is high frequency defrosting 
heating apparatus, with two or more frozen sushi 10 held, and thaws the frozen sushi 10. Eight crevices 
16 which put the frozen sushi 10 into the top face 14 plate-like with a rectangle are formed, and the 
container 12 is put in order by every two trains [ four ] each. Among these, four pieces which are 
parallel to the periphery section of a top face 14, and are close are set to crevice 16a, and the crevice 16 
of center sections other than crevice 16a is set to crevice 16b. And the projection 18 in which the 
covering device material which is not illustrated is attached is gone around and formed in the periphery 
section of a top face 14. 

[0009] Next, how to make the frozen sushi 10 is explained. First, how to make the sushi rice used for the 
frozen sushi 10 is explained. For example, 6kg water is aligned with 6kg (it is made the rice after being 
immersed in water, and is about 7.5kg) of rice cleaning, and the wood vinegar of a minute amount is 
added here. This wood vinegar ****** a tree, distills that smoke, collects smoking liquid, performs 
harmful matter removal processing, such as benzpyrene, to this smoking liquid, performs impression of 
high-pressure potential etc. further, and performs a structural change of the carbon molecule in smoking 
liquid etc. and the immersion back - the U.S. - 6kg water is added to about 7.5kg, it predetermined- 
time-applies with automatic cooking-rice equipment, and cooking rice is carried out. Sushi vinegar is 
sprayed while it is hot in the steamed boiled rice. This sushi vinegar is what added 200 cc of vinegar 
mix, and 260g of reducing sugars, and this vinegar mix consists of 59% of rice vinegar, 31% of sugar, 
10% of salt, and seasoning few ** first. And these reducing sugar mix sorbitol about 40%, and multi- 
TOSU about 60%. Since wood vinegar and a restoration water candy are added, a water molecule is 
activated, and permeability of this sushi rice improves, and it contains a lot of moisture than the usual 
sushi rice. 

[0010] And the sushi rice made in this way is cast by a molding machine etc., various seafood used in 
sushi toppings, such as a tuna, an egg, and a scallop, is laid in the top face, a sushi is made and frozen, 
and it becomes the frozen sushi 10. It puts in and holds the frozen sushi 10 each in one crevice 16 of a 
container 12, and the covering device material which is not illustrated is attached in projection 18, and it 
is quick-frozen, and is frozen and saved with a freezer etc. 

[001 1] The frozen sushi 10 is arranged in consideration of the field strength distribution of microwave 
and the material of seafood used in sushi toppings which receive from a microwave oven, when thawed. 
Field strength became low and the imbalance of some field strength has produced it horizontally as a 
microwave oven has many by which the waveguide made to generate microwave is formed in one side 
face of a wall, the field strength of microwave is high near the waveguide and it separates from a 
waveguide. Although there is a method of rotating the overheated object which prepared the rotary table 
in the base of a microwave oven, and was put on the rotary table in order to cancel the imbalance of this 
field strength, as for near a rotary table core, field strength is weak a little rather than that circumference. 
When heating further two or more overheated objects, microwave stops easily being able to reach the 
overheated object which microwave is absorbed by the surrounding overheated object and is located in 
the center. When a container 12 is put on a microwave oven from this, each crevice 16a which is parallel 
to the periphery section of a container 12, and is close receives comparatively strong microwave, and 
each crevice 16b located near a center receives comparatively weak microwave. Although the frozen 
sushi 10, cuttlefish and scallop by which cooking was carried out, salmons, etc., such as a conger and an 
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egg, are raw edible, they are put into the frozen sushi 10 water content cannot carry out [ the sushi ] a 
temperature up easily comparatively low by crevice 16a which receives comparatively strong 
microwave. And a tuna, a small shrimp, fatty tuna, etc. are put into the frozen sushi 10 with which water 
content tends to serve as an elevated temperature comparatively highly by raw edible one by crevice 16b 
which receives comparatively weak microwave. 

[0012] When eating this frozen sushi 10, in the condition of having held in the container 12, it puts into 
a microwave oven and thaws. In for example, 500w, the wattage and defrosting time amount of a 
microwave oven are thawed in 2 minutes and 30 seconds, and, in 600w, it thaws in 2 minutes, the frozen 
sushi 10 of this time each - it will be in the condition of having been suitable for being thawed mostly, 
leaving it at a room temperature for 10 minutes after that, thawing completely, and eating. 
[0013] When thawed with a microwave oven, in order that the frozen sushi 10 put into crevice 16a may 
receive strong microwave, the cuttlefish and scallop by which the conger and egg by which cooking was 
carried out are warmed moderately, and flavor becomes good, and water content is comparatively hard 
to be thawed low are thawed at certainly moderate temperature. Although water content tends to become 
an elevated temperature by microwave comparatively highly, the tuna and fatty tuna which were put into 
crevice 16b, a small shrimp, etc. are thawed without spoiling flavor with a student, in order to receive 
weak microwave. 

[0014] Since it is thawed by the condition of having been suitable for using the imbalance of the field 
strength of the microwave in a microwave oven, being arranged so that the microwave of strength which 
each frozen sushi 10 fitted may be received, and eating respectively according to the frozen sushi 10 of 
this operation gestalt, it can eat with simply and sufficient flavor. Two or more frozen sushi 10 with a 
microwave oven can be thawed at once, and it is efficient. And since it is not necessary to make the 
frozen sushi 10 into a complicated configuration and the arrangement in a container 12 is only taken into 
consideration, it is easy, and productivity is good. Moreover, since water content is raised by wood 
vinegar and reducing sugar, the temperature up of the sushi rice is fully carried out by microwave, it is 
thawed efficiently, and can be eaten by the same flavor and same mouthfeel as refrigeration before. 
[0015] Next, the second operation gestalt of the frozen sushi of this invention is explained based on 
drawing 3 . How to make the container 12 used here, and sushi rice and the frozen sushi 10 is the same 
as that of the above-mentioned operation gestalt. And it is put into a voile shrimp, an egg, a salmon, and 
a conger by crevice 16a, and is put into the tuna and the cuttlefish by crevice 16b. 
[0016] The defrosting approach of this operation gestalt is the same as that of the above-mentioned 
operation gestalt, and has the same effectiveness. 

[0017] In addition, the frozen sushi of this invention is not limited to the gestalt of each above- 
mentioned implementation, but the configuration of a container, the number of the frozen sushi held, etc. 
can change it suitably. What is necessary is just to arrange so that the microwave of strength which 
except the above-mentioned operation gestalt is sufficient also as the material of seafood used in sushi 
toppings, and it fitted respectively according to a cooking settled, distinction of whether to be raw 
edible, or water content may be received. 
[0018] 

[Effect of the Invention] The frozen sushi of this invention thaws at once the seafood used in sushi 
toppings made from a different material with a microwave oven, is thawed by the condition of having 
been suitable for eating respectively, and can eat it with sufficient flavor easily. 
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